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INSPECTION| RS! GRADE INSPECTIQN DATE ESTABLISHMENT NAME
[reguar [V TV G 4 19 PAYLESS CUPERMARKETS - MICRONESIA
EMMp TIME IN TIME OUT PERMIT HOLDER
[Compiaint JRATING 200 AM | 20 IS PM | PAYLEGQS MARKETS INC.
Ilnvestigaﬂun P‘ SANITARY FERMIT NO. LOCATION (Address) H. IORE SVITE 200 MCRoNEDA
[otrer 70001829 MALL , DEDRpO
Thbn o s A P P L L A .
ESTABLISHMENT TYPE TELEPHONE [No. of Risk Factor/Inlervention Violations RISK CATEGORY
RETAI-
s
FOODBORNE ILLNESS RI NS
Circle designated complianca (IN, OUT, N/O, N/A) for sach numbered item. Mark X" in appropriate box for COS and/or R.
IN=In ance OUT = Not in compliance  N/O = Not cbserved N/A = Not applicable _E'OS = Corrected on-site during inspaction R=R t viclation PTS = Demerit points
ompliance Status c ompiiance Status
fsion = Potantially Hazardous Food
1 ouT Parzon in charge present, demonstrates 5 16 [N OuT &) NOlProper cooking time and tsmperatures [F]
kn , and performs duties 17 [N _ouTi W&} NO[Proper reheating procedures for hot hoiding B |
s gl Tealth T8 [0 {OA lProve coslog oo s omperia®s ;
2 out [Managemant awareness; policy present 6 _OUT WA PiDlProper hat holding temperatures 6
3 ([N} our |Proper use of reporting, restriction & exclusion 5] Proper cold holding temparatures 6
ood N ctices 0| Proper date marking and disposition B8
Proper sating, tasting, drinking, betefrut, or & Consumer Advisory
from eyes, nose, and mouth 5 | .
enting GContamination by Hands 22 I @ Na  |Consumer Advisaty provided for raw of 6
IN OUT N/A| N/OJIHands clean and properly washed 8
No bare hand comact with ready-to-sat foods or 6 Highiy Susceptible Populations
approved aftemate methad propary followed 23 |IN OUT@ !Pasieun‘zed foods used; prohibited foods not 6
8 ouT equate handwashing facilities supplied & & offerad _
accessible _ Chemical
Approved Source .
Food Gbiaied I-am spproved SOURS 3 24 UT NA Food additives: approved and properly used 6
Food received at proper temperature [} 25 ‘Toxic substances properly identified, stored, 6
Food in good condition, safe, and unadulierated 6 co used —
Required records availabla: shelistock tags 6 Conformance with Approved Procedures
parasite destruction .I.c : } Complignce with variance, specialized
tection from Contamination 26 |IN Ol process, and HACCP plan 8
Tood separated and protected 8 .
- - Risk factors are improper practices or procedures identified as the most
F?wﬁm;‘nia:smﬂr:rpmw & prevalent contributing factors of foodboma iliness or injury. Public Haalth
served, reconditioned. and unlsafa food 6 intarventions are control measures to prevent foodbomae iflness or injury.

Good Retail Pracbces are preventallve measures to control the Inlmducborl of pathogens chamlcals and physk:ai ohjecb Into foods.

- r Use of Utansils

27 |Pasteurized £ggs used where required 1 40 |in-use utensils: properly stored 1
28 Water and Ice from approved sourca 2 41 :;'fn:ﬂ:' aquipment and linens: property stored, dried, 1
29 Variance obtained for specialized processing methods 1 42 {Singte-usa/single-service articles: properly stored, used 1
Food Temperature Control 43 |Gloves used properly 1

ap IT’mper cooling methods used; adequate equipment for 1 Utensi ulpment and 'o"end'ini
temperature control 44 Food and nonfood-contact surfaces cleanable, properly 1

31 [Plant food properly cookad for hot helding 1 designed, constructed, and used
32 Approved thawing methods used 9 45 mir:wa ng : installed, maintained, used; test 9
33 Thermomeatar provided and accurate 1 46 Nontood-Gontact surfaces ciean 1
Food identication (T Physical Faclliies
34 | |Food properly Iabeiad; original container i | | {1 47 Hot & cold water available, adequate pressure 2
Prevention of Food Contamination 48 Plumbing installed; proper backflow devices 2
T35 [Insacts, rodents, and animals not present 2 49 Sewage and wastewater proparly disposed 2
36 Isiam‘““'""""“ preventad during food paparation, storage & 1 50 Tailet facilities: properly conetructed, supplied, & cleaned 2
37 Parsonal cleanliness 1 51 Garbage/refusa properly disposed: facilities maintained 2
38 mmng cloths: property used and stored 1 52 Physical facilities installed, maintained, and clean 1
38 Washing fruits and vegetables 1 53 _|Adequate ventilation and lighting; desagnatad areas usa 1
| have read and understand the above violation{s), an Documents and Placards

-4 2 54 |  [Sanitary Permit, Heslth Certificates validandposted | | | 2

= glia /13, .

Eﬁqdﬂnp«p {Circle ana): ﬁfis) NO |Fol
: umsunen’]‘vyw Food Establishment hm‘i
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ESTABLISHMENT NAME MiICRONES! ‘\Locmoxu (Address) ar108e GUITE 200 M)
PAYLESS SUPERMARKETS  Male |  MALL DEDEDO Mieronea s
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
;1 17 17000 1239 PAYLEES MARKETS INC.
TEMPERATURE OBSERVATIONS
Item/Location Temperature (* F)

Temperature (° F)

DruM ltem/Location

Stices X 'I"\"I\érH.SIIQA“\rJ Cuiy 24.8

d;‘ﬁb‘\’\ohl
.4 30-0
BEE-F' P-\es Fool> 31.T
CRILLER [Dx y

[ TUNA STEAKE] RAN_FOUD 4].0

CH\LLER D\SPLA}/

CORRECT

TEM NO.

OBSERVATIONS AND CORRECTIVE ACTIONS

BY DATE

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

8-406.11 of the Guam Food Code.

A _PecautAr INSPECTION WaAS CoNDuctep . PREVIOuY

INSPEchoN  ConpucTER  ©ON ‘S"/HIIH (0,p)

THE FouLowiNG  viokationN WAL  OBSERVEN

Z2

NO CONSUMER ADMISoRy PROVWDEN TOR RAw | uNDerdoowEM

Foops SUCH  AS S USH|

IN _ Quick Grar Cril) ‘SECTIoN.

A _ConNSVMER AD\J[SDQ# S, RE  Posten To Infoasd

ConNSUMERS  ABOLT The' PTENTWL RISk OF TFooDRORNE

FeoM RAW oz UNDERCOOKEN MEATS.

POUL—'[B\’ 1

lLNESS

SEATOD

tgas L

PHoTOS  TAKEN

Pic BRered oN AROVE.

A Pacae H Ol6SD  REMOVED.

A PLACARD i 03018 \SSUED .

tha Immediats suspenslon of the Sanlt:ry Permn or downgmde It mking to appeal tha result uf any notice or Inspectlan ﬂndlnqu a wrﬂtnn request for haaring must be

may result In

allure to compi
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